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According to Chapin and Southworth, the calcium combines with the casein, forming calcium casein, which, through the action of the rennet, is changed into calcium paracasein, a soft, tender clot. This substance, however, in the presence of the acids of the stomach (lactic or hydrochloric), becomes free paracasein, and finally hydrochloride of paracasein, a tough, dense clot, extremely difficult of digestion. If the soft calcium paracasein be not precipitated, the tougher free paracasein clot will not be formed, and it was to hinder the formation of calcium paracasein by precipitating the calcium salts that Wright suggested the use of citrate of soda.
Experimentally this author has found that the addition of citrate of soda to the milk materially modifies the condition of the curd. With a minute quantity of the salt a soft curd is produced, and as the amount of the citrate is increased the curd becomes more finely divided and is formed more (March, 1906) .
In the introductory portion of his paper human and cow's milk are compared, and great stress is laid on the fact that the qualitative, rather than the quantitative, differences between these two foods are the more important.
Human milk is alkaline in reaction, while cow's milk is aoid. 
